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A  radio  talk  delivered  by  Miss  Jean  Stewart,  Home  Econibruist,  Bureau 
of  Hone  Economics,  durinf^  the  Western  E arm  and  Home  Hour,  Eri'day,  Fetmary"^ 
12,  1932,  throui'-di  Station  KQ-O  and  eight  other  stations  associated  with  the 
NBC-KGO  netY7ork,  Pacific  Division^  National  Broadcasting  ^'^Tnylfi.ijy,^^^  ^^^y  ^  ^  ^  — 


Perhaps  you've  heard  the  story  ahout  the ■ housewife  who  walked  miles 
every  time  she  raade  pie  for  her  family.  She  had  a  great  hig  old-fashioned 
kitchen  with  a  stove,  sink  and  worktahle  placed  at  far  ends  of  the  room.  Out 
behind  was  a  great  big  old-fashioned  pantry  or  larder  where  she  kept  her 
supplies.  She  should  have  been  an  honarary  member  of  the  Champion  Hikers' 
Club,  the  amount  she  walked  just  getting  meo.ls  for  her  family.  And  that's 
the  way  it  used  to  go  in  many  households. 

But  after  awhile  the  housevirives  oaid  the  home  economics  specialists  o.nd 
the  architects  and  the  engineers' all  began  to  talk  and  plan  convenient  kitchens 
,to  save  steps  and  imnecessary  labor.    So  modern  kitchens  in  general  are  better 
workshops  and  kitchen  jobs  co.n  be  done  in  less  time  with  less  effort. 

'.Then  you  come  to  analyze  the  work  done  in  the  kitchen,  you'll  notice 
that  it  can  be  divided  into  four  t^TJes.    Eirst,  there  is  preparation  of  food. 
Second,  there  is  cooking.    Th.ird,  there  is  serving.    And,  fourth,  there's 
cleaning  up.    Of  course,  these  jobs  overlap  each  other  somewhat  —  for  example, 
both  preparing  food  and  cleaning  up  are  done  partly  at  the  sink.    But,  in 
general,  ea,ch  type  of  work  goes  more  easily  if  it  has  a  space  or  center  by  it- 
self.    In  some  kitchens  it  talces  a  long  time  and  a  lot  of  patience  to  get  a 
meal  — •  oven  a  very  simple  one  —  because  there's  no  place  to  put  things  and 
because  the  utensils  and  supplies  are  way  off  somewhorG;,'Clse  when  you  X7ant  them 
ne.3,rby.    But  in  a  comf orta.ble,  convenient  kitchen  there's  plenty  of  work-taJble 
spo,ce  for  -orepa.ring  food  and  plon-ty  of  drainboard  and  sink  spo^ce  for  cleaning 
up.  '  ^ 

More  than  that,  supplies  and  utensils  are  kept  near  the  center  where 
they  are  to  be  used.    Tn.ke  the  work  table,  for  example.    Yoii' 11  need  there 
mixing  bowls,  moo,suring  cutds,  sifters,  ben,ters,  cutlery  and  so  on.    Eor  con- 
venience you'll  hang  a  lot  of  these  articles  up  on  hooks  where  you  can  reach 
them  easily  when  you're  working  at  the  tabic.    It's  a  lot  eo.sier  to  get  at  an 
egg  ber.ter  or  a.  mea.suring  spoon  or  some  other  utensil  if  it's  hajiging  up  in 
plain  sight  on  its  own  hook  than  when,  it's  in  a.  dra.wer  mixed  with  a  lot  of 
other  utensils.    The  same  holds  true  for  knives.    A  little  knife  rack  on  the 
wall  is  not  only  convenient  to  reach  but  protects  the  blades  of  your  knives. 
As  for  the  supplies  to  be  used  at  the  table,  keep  most  of  the  dry  gr.oceries, 
like  sugar  and  flour  and  baking  pov/der,  in  a  cabinet  or  shelves  above  or 
beside  the  ta.ble.    The  perishable  supplies  —  eggs,  milk,  fruits  and  vege- 
tables keep  in  the  ref rigera.tor.    But  they  need  to  be  nca-r  at  hand,  too.  So 
the  convenient  refrigerator  is  near  both  the  table  and  the  sink. 

At  the  cooking  center  or  stove,  hang  up  the  utensils  you  need  there  — 
pots  aiid  pans  ajid  so  forth  —  as  well  as  a  rack  holding  lids  to  fit  them. 
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Then  there's  the  natter  of  li^^ht  to  consider.    Let  the  light  so  shine 
in  your  kitchen  that  no  shadows  fall  on  your  work.      Plenty  of  light  to  see 
^vhat  you're  doing  adds  to  corafort,  ease  in  cooking,  efficiency  and  all  the 
other  qualities  r;e  house\7ives  are  after.    Isn't  it  just  plain  common  sense 
that  dishes  will  be  washed  cleaner,  potatoes  will  be  peeled  thinner,  in- 
gredients will  be  measured  more  acciirately  and  so  on  if  the  light  is  good? 
One  little  electric  bulb  hanging  by  a  cord  from  the  ceiling  won't  give  enough 
illumination  for  comfort.    Light,  not  shadows,  for  every  work  center  —  stove, 
sink  and  table. 

That  bulletin  called  "Convenient  Kitchens"  will  give  you  more  informa- 
tion about  rearranging  your  kitchen.    A  postcftrd  sent  to  this  station  will 
bring  it  to  you.    Write  for  "Convenient  Kitchens,"  farmers'  Bulletin  1913. 

The  menu  today  is  for  a  lenten  supper,  and  features  that  excellent  and 
easy  dish  called  eggs  benedict.    Here's  the  menu:    Potato  soup;  Eggs  Benedict; 
Cauliflower,  broccoli  or  some  other  green  vegetable;  Pi-uit  cup  and  date  bars 
for  dessert.    You  can  give  the  potato  soup  a  dash  of  color  by  sprinkling 
chopped  green  parsley  or  red  Tja.prika  over  the  top  just  before  serving. 

For  the  eggs  benedict,  you  toast  slices  of  bread,  or  split  and  toast 
English  muffins.    On  each  ;oiece  of  toast,  ,  place  a  thin  slice  of  cooked  ham  or 
crisp  bacon.    Then  on  top  of  this  set  a  poached  egg.    Cover  with  hot  Eollandaise 
sauce  and  serve  at  once. 

This  recipe  is  just  one  of  the  many  delicious  recipes  for  using  eggs 
that  you'll  find  in  the  egg  leaflet.     I  hope  you  have  a  copy  of  that  leaflet. 
If  not  write  this  station  for  "Eggs  at  Any  Meal,"  Leaflet  No.  39, 

Once  more  now  for  our  menu:     Potato  soup;  Eggs  Benedict;  Cauliflower, 
broccoli  or  some  other  green  vegetable;  Eruit  cup  and  Date  bars. 


